326                      NATIVE COOKING.

he is called), is plain boiled-rice, sweet-rice,
kheer (rice-milk), mautungun (rice sweetened
with the addition of preserved fruits, raisins, &c.,
coloured with saffron), sallons (curries) of many
varieties, some cooked with vegetables, others
with unripe fruits with or without meat; pillaus
of many sorts, keebaabs, preserves, pickles,
chatnees, and many other things too tedious to
admit of detail.

The bread in general use amongst Natives is
chiefly unleavened; nothing in the likeness of
English bread is to be seen at their meals ; and
many object to its being fermented with the
intoxicating toddy (extracted from a tree).
Most of the Native bread is baked on iron
plates over a charcoal fire. They have many
varieties, both plain and rich, and some of the
latter resembles our pastry, both in quality and
flavour.

The dinners, I have said, are brought into the
zeenahnah ready dished in the Native earthen-
ware, on trays; and as they neither use spoons
or forks, there is no great delay in setting out
the meal where nothing is required for display